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RINGKASAN 
 
Pare gajih (Momordica charantia L.) adalah jenispareyang berdaging 
tebal, berwarna hijau muda, rasa tidak begitu pahit, paling banyak dibudidayakan, 
panjang buahnya 30-50 cm, diameter 3-7 cm, berat rata-rata antara 200-500 
gram/buah. Meski tidak begitu pahit menjadikan masyarakat enggan untuk 
mengkonsumsi. Tetapi, buah pare memiliki banyak khasiat untuk kesehatan. 
Salah satu upayanya yakni diolah menjadi manisan kering dengan pemanis 
sorbitol yang alami dan rendah kalori.Rentang waktu produksi hingga 
dikonsumsi, manisan perlu disimpan. Penyimpanan dapat menurunkan mutu 
manisan diantaranya kadarair dan aktivitas antioksidan, sehingga dibutuhkan 
pengujian parameter penurunan mutu dan pendugaan umur simpan, agar dapat 
diketahui berapa lama manisan dapat disimpan sebelum dikonsumsi. 
Penelitian ini bertujuan untuk mengetahui perubahan kadar air, mutu 
sensoris, dan aktivitas antioksidan manisan kering pare gajih selama 
penyimpanan; dan menentukan umur simpan manisan berdasarkan penurunan 
mutu sensoris menggunakan metode ASLT model Arrhenius dengan menerapkan 
pada suhu penyimpanan manisan kering normal yakni suhu ruang (30
o
 C). 
Berdasarkan hasil penelitian, terjadi penurunan kadar air dan mutu 
sensoris pada semua suhu penyimpanan selama penyimpanan 28 hari, dan terjadi 
penurunan aktivitas antioksidan pada semua suhu penyimpanan selama 
penyimpanan hari ke-0 hingga hari batas kritis pada hari ke-28. Umur simpan 
manisan kering pare gajih diperoleh berdasarkan parameter aroma pada suhu 
penyimpanan 30
o
 C yakni selama 41 hari.  
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STORAGE LIFESPAN AND ANTIOXIDANT ACTIVITY IN 
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SUMMARY 
 
Gajih bitter melon(Momordica charantiaL.) has thick fleshy, light green 
color, the taste not so bitter, and most cultivated, fruit length around 30-50 cm, 
diameter 3-7 cm, average weight is between 200-500 gram/fruit. This bitter taste, 
make the people doesn’t like to consume this fruit. But, bitter melon have a lot of 
advantage for human health. One of the effort increased consumption rate is treat 
the bitter melon become candied dried with natural sorbitol sweetener and low 
calorie. The time span from production process until ready to consume, this 
candied dried should be storage, so it can make the quality of this candied dried 
decrease, for example water content and antioxidant activity. So, it is needed to 
test the parameter of quality decreasing and lifespan estimating can be known 
how long the candied dried can storage before consume. 
This research purposed to know the change of water content and sensory 
quality, and antioxidant activity in bitter melon candied dried during storage 
period; and determine lifespan of candied dried depend on decreasing of sensory 
quality with ASLT method, Arrhenius type and applied in normal storage 
temperature for candied dried, in room temperature (30
o
 C). 
According to result of this research, decreased of water content and 
sensory quality in all storage temperature during 28 days of storage, and also 
decreased of antioxidant activity in all storage temperature during the storage 
from 0-days until critical limit in 28 days of storage. Lifespan of bitter melon 
candied dried can be known fromaroma indicator in 30
o
 C during 41 days. 
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